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  Fifty Shades of Gravy; A Christian Gets Saucy!


  RAPTUROUS REVIEWS


  Submitted for your pleasure,


  a cookbook intended to dominate


  ALL of your


  "Big Dang Sauce Making" (BDSM)


  desires.


 


  Rave Reviews for


  Fifty Shades of Gravy


 


  
    "The perfect gift for a submissive housewife!" –

    – a homemaker in ATLANTA JOURNALed


 

  


  
    "Made me want to lick it all up!" –

    – a guy in WASHINGTON POSTed on his blog


 

  


  
    "Mouthwatering … Left me wanting more!" –

    – someone in NEW YORK said a few TIMES


 

  


  
    "Doing gravy is no longer torture!" –

    – a reader in OHIO DEMOCRATically opined


  

  


  
    "Whipped it, beat it, served it up on a platter!" –

    – a lady in L.A POSTed

  


  Fifty Shades of Gravy; A Christian Gets Saucy!


  INTRODUCTION


  In my opinion, a good gravy can make an otherwise mediocre meal great while a bad gravy can make an otherwise amazing meal not so memorable. Gravy in its simplest definition is this:


  
    	some form of fat,


    	mixed with some form of starch,


    	mixed with some form of liquid.

  


  However, some sauces in this book don't require the thickening power of some form of starch. Liquids from cooking meat can actually be thickened into sauce by using the simple reduction method (applying heat until water and liquids have evaporated to form a thicker sauce).


  Gravy is first found, historically, in medieval French cookbooks as gravé. When meat was prepared on a spit over an open fire, a pan was placed under the roasting meat to collect the drippings. The fat was then skimmed off of these juices, and this was served as a sauce with the meat. This was a rare, bloody sauce. Because the Bible forbids consumption of blood (Leviticus 7:26), during this same time period, Byzantine Christians and Jews were known to prepare a similar sauce, except that they cooked theirs over a high heat and added wine or fish sauce to it then served it as a dipping sauce for chunks of meat or bread.


  Over time, these sauces, or jus, were improved with the addition of herbs, spices, and different liquids or fats as well as different thickening agents. Now, as you can tell by this cookbook containing 50 distinct gravy recipes, the disparate preparations and combinations could be considered countless. There are two really simple things you can do to ensure you serve the best gravy possible.


  First, always use fresh, real, whole foods. It is painfully obvious when gravy comes "fresh" out of a jar or a magical "just add water" packet of dehydrated chemicals. The fact is you just can't beat the taste of homemade, fresh, real, whole foods. Don't let clever marketing gurus fool you into thinking a jar or packet is going to be the same or better. There's simply no way something packaged with industrial grade chemical additives and preservatives in a modern factory can ever compete with a product made from scratch in your very own kitchen with simple whole food ingredients and love.


  Second, taste it – a lot. That's right. "Stick it and lick it" Plain, bland, boring gravy can kill a meal. You must taste it the entire time you're preparing it. as in stick a clean spoon into the sauce and lick it off to see if the taste suits. Whenever I volunteer in the soup kitchen, I keep a ready supply of clean plastic spoons in my apron pocket. I "stick and lick" and dispose of those spoons the entire time I cook. The drippings and pan scrapings from preparing meats will never taste the same twice. You must use your senses – smell and look and taste – and add flavor enhancing herbs and spices as needed.


  Some of the recipes you will find are entire meals (like Family Favorite Steak & Gravy), some are simple sauces (Au Jus), and some are gravies you make to serve alongside your prepared feast (Traditional Turkey Gravy). There are meaty gravies, comfort food gravies, vegan gravies, gluten-free gravies, and even chocolate gravies. Serve them over biscuits, rice, mashed potatoes, toast, sides, entrées, or simply lick the spoon and savor that liquid comfort we call gravy. Enjoy them.


  [image: ]
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  HOW TO READ THIS COOKBOOK
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  You will find symbols at the top of each recipe to help you better use and navigate this cookbook. Here is a key (legend) to assist you in interpreting them.


  


  [image: Freezes Well] Freezes well



  Sometimes, it's nice to pre-make something, or make big batches and freeze the quantity you'll need. You can just pull a container out of the freezer and gravy is ready to go when you need it. For the broths and stocks, I freeze in 1-cup increments. For gravies, freeze and re-heat to 165°, whisking it smooth.


  


  [image: Quick and Easy] Quick and Easy


  Some nights or mornings, quick and easy is the theme of the meal. These gravies take little preparation and use supplies that don't take a lot of preparation or cooking times.


  


  [image: Daniel Fast/Lent/Vegan Friendly] Lent/Daniel Fast/Vegan Friendly


  These dishes are 100% real whole food, vegan friendly. No meat products, no meat, no dairy or egg, no processed foods. Suitable for a Daniel Fast, Lent, or incorporating into a vegan menu.


  


  [image: Vegetarian] Vegetarian


  Not "vegan" – may contain dairy products or egg, but no meat.


  


  [image: Kosher Friendly] Kosher Friendly


  If you keep Kosher, your kitchen is Kosher, and your ingredients are Kosher, these dishes are Kosher friendly. No dairy mixing with meat, no unclean meats, etc.


  


  [image: Holiday Fare] Holiday Fare


  This dish goes well with a roast turkey, rack of lamb, goose, or a roast beef: traditional holiday meals.


  


  [image: Gluten Free] Gluten Free


  All ingredients in this recipe are gluten free.


  


  [image: International] International


  A recipe that is a traditional dish in a country other than the United States.


  


  [image: Calls for alcohol] Calls for alcohol


  This recipe originally calls for alcohol, usually wine. If you abstain from alcohol even in cooking, in that case you can substitute a 100% pure white or dark grape juice (make sure there is no apple juice in it) along with one teaspoon of distilled vinegar to approximate the same flavor and properties while cooking but without the alcohol.


  


  [image: Crock Pot] Crock Pot


  Either can be or should be prepared in a crock pot. It's wonderful to have a dish you can leave cooking on its own while you do your day.


  


  [image: entrée] Entrée


  This is not "just" a gravy - it is a full entrée.


  


  


  Other symbols used in this cookbook:


  


  [image: information] More information on the world wide web


  When you can find more information about something on the internet, I have put an INFORMATION symbol [image: information] next to it and provided the link address in the notes.
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  YOU ARE WHAT YOU EAT: INGREDIENTS


  While the title and introduction of this book are fun and a parody, the recipes are absolutely real (well, except maybe for the fun titles). I find no greater way to show my love to my friends and family than to provide them with amazing food created with good ingredients. There are three main principles I follow in cooking:


  
    	Eat only substances God created for food. Avoid what is not designed for food.


    	As much as possible, eat foods as they were created – before they were changed or converted into something humans think might be better


    	Avoid food addictions. Let no food or drink become your god.

  


  In keeping with these three principles, almost everything I cook is made from scratch. While this notion may sound odd to modern readers, cooking with fresh, whole, organically and locally grown food was common and normal until as recently as 25 years ago.


  If a recipe calls for broth, I have frozen broth on hand that I've made from scratch from a raw stock at some point in the recent past. In the beginning of the recipes section a few pages from here, you'll find recipes for hearty beef broth, rich turkey broth, savory chicken broth, and healthy vegetable broth. Feel free to use these recipes whenever this cookbook (or any other) calls for stock or broth.


  If you don't happen to make your own stocks or broth, you can substitute canned or prepackaged stock or broth. One thing to be wary of when purchasing anything like broth, bouillon, or stock, is to watch out for monosodium glutamate or MSG. MSG is a food preservative that is actually a neurotoxin, and many people have adverse reactions to it – yet it is found in MANY prepackaged and processed foods … especially bouillon and broth products.


  Whenever milk is called for in a recipe, I use whole milk [image: information]. I don't cook with milk that has lower fat content than whole. If you do, you may need to adjust your recipe accordingly.


  Whenever I refer to butter, I am talking about actual butter, not substitutes. Butter should be unsalted, real butter. I do not cook with salted butter or any kind of margarine or "buttery spread".


  I do my best to avoid genetically modified foods (GMOs). Topping the list of GMOs are corn, soy, and canola. This is why, when a recipe calls for corn starch, I always recommend using organic corn starch. If you can't find organic corn starch in your area, you can also use arrowroot starch or tapioca starch though either will taste a bit sweeter than corn starch.


  I almost exclusively use extra virgin olive oil in my cooking. At time of print for this cookbook, organic canola oil is incredibly expensive. Generically labeled "vegetable oil" is almost always genetically modified (GMO) corn oil or processed soy oil. Any kind of processed soy [image: information], even from organic soy bean, is very toxic to men and boys and not really recommended for females either!


  On my Hallee the Homemaker website, I list the "Dirty Dozen [image: information] " – that is, the top GMO foods and the foods you should always try to purchase as certified organic if you don't grow your own or have access to a trusted sustainable local farm.


  The "Dirty Dozen" foods that are the most contaminated on average are:


  
    	Peaches


    	Apples


    	Sweet Bell Peppers


    	Celery


    	Nectarines


    	Strawberries


    	Cherries


    	Lettuce


    	Grapes (imported)


    	Pears


    	Spinach


    	Potatoes

  


  In my kitchen, I personally grind organic wheat or corn to make my own flour or corn meal. If you also have a grain mill, I use fresh-ground organic soft white wheat. Most recipes in this book use flour as a thickening agent. If you don't have your own mill, I recommend substituting organic whole wheat flour. Note that fresh-ground flour is not the same as even organic whole wheat flour from a grocery store shelf. Store-bought whole wheat flour will not act exactly the same, and any white flour is incredibly bad for human health – essentially transforming instantly into sugar when eaten. So, experiment with different whole wheat flours and see what works and what doesn't work for you. The amount needed in the recipes is nominal and can easily be adjusted.


  Probably the biggest thing you'll notice throughout this cookbook is that I never cook with pork. My family follows a Levitical Diet [image: information] – in that we don't eat foods that are specifically prohibited by the Bible. This means pork and bottom feeders like catfish and all shellfish are out. The truth is we don't miss pork in our diet. Turkey breakfast sausage is a favorite in our home. Turkey ham is a substitute that works in moderation for ham. And beef bacon is amazing and wonderfully versatile - as well as better tasting than any pork bacon any of us ever tasted.


  [image: information] For more information on the world wide web, visit:


  http
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